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GEESE  AIJD  DUCKS 
AHE  OETEiT  CHOSEN 
AS  HOLIDAY  BIEDS 

Christmas  is  as  TanchangealDle  as  the  spruce  tree  and  the  holly,  and 
as  gay  as  the  colored  paper  and  rilDhons  on  pacl?:aged  gifts. 

"And  a  holiday  "bird,  roasted  to  a  golden  "brovm,  is  also  a  tradition- 
al part  of  the  festivities  in  many  homes,"  says  '  

(iTame)  (Title) 
Eor  the  fajnily  that  chooses  goose  or  duck,  the 


( Institution) 

Federal  Bureau  of  Hone  Economics  has  these  helpfiil  suggestions  for  stuffing  and 
roasting  the  "bird. 

Both  the  duck  and  goose  are  fat  hirds,   so  he  cautious  in  adding  fat 
to  the  stuffing.     Celery,  parsley,  and  onion  are  used  as  seasoning  vegetahles. 
Among  the  herhs,   savory,  thyme,  sweet  marjoram,  and  sage  are  favorites.  Other 
good  additions  to  the  duck  or  goose  stiiffing  are  dried  a2:ricots,  prunes,  raisins, 
and  tart-apple  cuhes  candied  v/ith  sugar. 

Put  stiiffing  in  "both  the  neck  and  tail  cavities,  "but  do  not  pack  it. 
Then  draw  the  skin  of  the  neck  to  the  "back  and  fasten  it  neatly  with  string  or 
skevrers,  and  sew  up  the  opening  under  the  tail.     Tie  the  legs  and  X'/ings  close 
to  the  body  with  a  string  that  crosses  at  the  hack  v;here  the  marks  vrill  not 
show. 

Start  roasting  the  duck  or  goose  with  the  hreast  down  on  the  rack  of 
a  shallow  pan,  vjithout  v;ater  and  v/ithout  a  cover.    P.oast  a  5-  to  6-pound 
yomig  duck  at  350  degrees  E.  for  2  to  2^-  hours,   or  until  the  "breast  and  thigh 
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arc  tender  wlien  pierced  v.dtii  a  slievrer;  roast  a  10-  to  12~po-uiid  yoinig  £:oose 
at  325  degrees  F.  for  3  to  4  hours,  or  -until  tender. 

Ducks  and  geese  are  fat  enov^h  to  "be  self- casting,   out  they"  must  "be 
turned  about  ever^-  half  hour  to  get  all  parts  cooked  evenly.     If  the  "bird  is 
very  fat,  prick  the  skin  during  the  roasting  to  allow  the  fat  to  drain  out. 

Slicing  the  "breast  correctly  is  a  simple  trick  that  makes  for 
successfiil  ca,rving  of  the  duck  or  goose.    7irst  remove  the  leg  and  wing  on  the 
side  nearest  you  -  just  as  for  any  other  bird..  Then  make  deep  cuts  on  the 
"breast  (a'oout  2  inches  apart)  through  the  skin  and  flesh  and  down  to  the  Done. 
Start  these  cuts  at  the  ridge  in  the  middle  of  the  "breast  and  have  them  go  dovm 
the  side  at  right  angles  to  the  ridge.    Then  lift  out  the  sections  of  "breast 
meat  and  you  v.dll  have  a  lawyer  of  "brov.ned  skin  and  rich  fat  on  top  of  each. 
Repeat  the  carving  process  on  the  ot'ncr  side  of  the  "bird. 
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